
OPEN-FACED CRANBERRY TURKEY "SNACK"WICHES
Lower Saturated Fat, Lower Sodium

Serves: 8 (Serving = 1 open-faced sandwich) 

Nutrition (per serving)

Calories: 185 
Total Fat: 6 g 
Saturated Fat: 3 g 
Sodium: 301 mg 

Total Carbohydrate: 19 g 
Dietary Fiber: 2 g 
Total Sugars: 6 g 
Protein: 15 g 

 

Ingredients

• 4 whole wheat English muffins, sliced
• 8 slices provolone cheese

• 8 ounces cooked turkey, thinly sliced
• ½ cup whole-berry cranberry sauce, divided

Directions

1. Arrange oven rack to highest position.
2. Set broiler to 500 degrees Fahrenheit.
3. Place English muffins on baking sheet.
4. Evenly layer cheese, turkey, and cranberry sauce on English muffins.
5. Broil for 2-3 minutes or until cheese is melted and everything is heated through.
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